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WHEN MOTHER'S SHIP COMES IN A SPRING HAT HINT NOVEL RECIPESA SALE IN SILK SOCKS

DIFFERENT WAYS TO COOK TRIPE;
SA VOR Y RECIPES BY MRS. WILSON

What to Do With This By-Produ- ct of Meat Which Can Help to Reduce the House-

hold Budget Can Be Served Au Gratin, Made Into a Roast, Fixed Creole

Style and in Other Toothsome Ways

By MRS. M. A. WILSON
(Copvrloht. leto.bv Mrs. il.A. Wilton.

Ml rithtt retencd.)

is a and may
TRIPE

bo called fancy meat. Few

housewives realize that many tempt-

ing dishes may be made from this

product, which not only reduces the
household budget, but also will pro-

vide splendid variety.
This meat contains a lare;c

amount of gelatinous matter which

is easily digested, thus making it a

desirable food. Tripe may be pur- -

chased both raw and cooked. To

prepare the raw tripe cleanse well,
I.- :- in l,rnn nr four waters

nusini'b " "- -- -- -

and scraping off any superfluous fat. J

Place In a saucepan and add

One onion, ,

One small carrot.

and boiling water to cover. Cook

slowly until tender and then let copl

in the liquid. Remove. This liquid

may be used for soups and stocks.
Remember, if the tripe is purchased
uncooked, it must always be pre-

pared in this manner before using it
in any of the recipes that are given

below. The tireless cooker will be

found ideal for cooking tripe.

Saute Tripe
Cut the prepared tripe into strips

two and one-ha- lf inches by three
Inches long. Season and then roll

in flour and dip in beaten egg and
then ir fine bread crumbs. Fry un-

til golden brown in hot fat. Serve

with onion or tomato sauce.

Tripe Hash
Chop sufficient prepared tripe to

measure one and one-ha- lf cupfuls.
Place in a saucepan and add

One cupful of diced potatoes,
One-ha- lf cupful of diced onions,

One and one-ha- lf cupfuls of boil-

ing water.
Cook slowly until the vegetables

are. soft and then season to taste.
Add one tablespoonful of finely

minced parsley.
To serve: Lay a slice of toast on

a hot platter and then lift on the
hash and cover either with cream or
tomato sauce.

Broiled Tripe
Broiled tripe is delicious for

breakfast Cut the prepared honey-

comb tripe in four-inc- h squares and
then pat dry. Brush with vegetable
cooking oil and then broil for six
minutes, turning frequently. Lift
to a slice of toast and servo with
Hollandaise sauce.

Try a Tripe Roast
Soak sufficient stale bread in cold

water to soften. Press dry, meas-
ure two cupfuls and then rub
through a fine sieve to remove tho
lumps. Place in a bowl arid add

Two ounces of suet, chopped fine,
One-ha- lf cupful of finely chopped

onion,
Three tablespoonfuls of finely

minced parsley,
One-ha- lf teaspoonful of thyme,
One well-beate- n egg.
Two teaspoonftils of salt,
One teaspoonful of paprika.
Mix well and then spread upon

one and one-ha- lf pounds of tripe.
Roll like jelly-ro- ll and fasten with a

Mrs.
My dear Mrs. Wilson You are

so good helping people over hard
places, I am following the sheep
and come to you for counsel in a'
very difficult problem.

Being chief of the sen-ic- de-

partment of a mill, I have opened
a restaurant for my girls (cafe-

teria) and have engaged to cater
to us a most competent cook, one
who is very liberal minded and co-

operates with me in the idea that
pleasing her patrons comes first
and the money profits take second
place.

I have a daily attendance of
some sixty-eig- ht to eighty, which
I believe will shortly grow to 100.

My plan, whfch I outlined to her
in the beginning, was that she
should always have a good soup,
substantial and nourishing, in case
some wore not able to buy the
dinner, this must be furnished at
five cents. This she does. The
next stipulation was that tho din-
ner provided must be limited in
price to fifteen cents. For thiB
she provides a liberal portion of
meat, always the best cuts: two
vegetables and a sour pickle, beets,
lettuce, etc.

In addition, she sells "on her
own" pie or cake.

At present she has no rent or
other charges to pay and is given
a salary oi ?iu and allowed what-
ever profit she man make, and a
Helper at twenty-nv- e cents per
hour. The latter prepares the
coffee, tables and clears away.

Now, it has been my feeling
that, while Bhe has more or less

f varietyi the same things are re-
peated at too short intervals. I
nave heard no complaints, but that
is just what I want to forestall.

Could you, taking this Informa-
tion as a groundwork, give me a
list of combinations that; would

' make a change of every three
weeks. The same group arc our
feeders. Of course, the regular

SMmltatle-n- s of Friday must be
taken care of. She has been fur--
nlthing on these days corn or clam

litters, nan eKW ana iriea nsn.i
fad fiww Ism and Mtwrkraut

Valentine Calie
Lovers' Knots and Cupid Sand-

wiches nro three of the good things
Mrs. Wllon will give recipes for
in her artlclo written for tho bene-

fit of those who nro going to enter-

tain February 14. Tho urtlclo

Will Appear Tomorrow
Of course, every one agrees that

tho success of a. party depends a
great deal on tho refreshments.
They need not bo expensive, but
they must be tempting and good,

and it also help? to have them
unusual. Mrs. Wilson had all this
in mind when oho wrote her artlclo,

Don't Miss It.

string. Rub well with shortening
and then pat in one-ha- lf cupful of

flour and place in a baking pan.
Bake for fifty minutes, basting after
the first fifteen minutes with

One-ha- lf cupful of shortening,
Otic cupful of boiling water,
One-ha- lf cupful of canned toma-

toes rubbed through a fine sieve.

Tripe Au Gralin
Cut one pound of tripe in one

inch blocks and then place a layer or
diced stale bread in the bottom oi
the baking dish. Sprinkle lightly
with salt nnd finely minced onion
and finely minced parsley. Place a
one-inc- h layer of tripe and then re-

peat the seasoning. Repeat the lay-

ers until the dish is full, having
the bread on top. Pour over three
cupfuls of thin, highly sensor '
cream sauce. Bake for thirty-fiv- e

minutes in a moderate oven.

Tripe and Oyster Pie
This old Colonial dish is served

frequently along the New England
coast during the oyster season. Cut
one pound of tripe in tiny dice and
then wabh and look over carefully
twenty-fiv- e oysters. Season the oys-

ters and tripe with
Otic and one-ha- lf tcaspoonfuls oj

salt,
One teaspoonful of white pepper,
Three tablespoonfuls of finely

minced parsley.
Two tablespoonfuls of grated

onion.
Add two cupfuls of thick cream

sauce. Mix well and then line a
shallow pudding pan with plain
pastry. Place in the prepared tripe
and oysters and brush the edges of
the pastry with cold water. Cover
with top covering of pastry and
brush the top of the pastry with
cold water. Bake in a moderate
oven for forty-fiv- e minutes. Thi?
pie is equally good hot or cold.

Tripe and Onions
Cut one-ha- lf pound of prepared

Ask Mrs. Wilson
It you have any cookery prob-

lems bring them to Mr?. Wilson.
She will bo glad to answer you
through these columns. No pir-son-

replies, however, can bo
given. AddrcS3 questions to Mrs.
M. A. W'll.son, Evenino Public
lXDGr.it, Philadelphia.

Wilson Answers, Questions
but wo do not want them to grow
stale.

She is the "country-woma-n

style," big-heart- and wholesome,
but skilled in only this kind of
service.

Assuring you of my warm ap-

preciation for any help you may
give me, I am cordially yours,

Mrs. M. R. K.,
Employment and Service Bureau.

Reply to Mrs. M. R. K.
Mrs. M. R. K. Any of these com-

binations would be good and would
afford a good bit of variety for your
girls:

Baked beans, with spare ribs:
fried pig's feet, with mashed pota-
toes and sauerkraut: stewed beef
heart; braised liver and onions; kid-
ney stew, using pork kidneys;
browned top ribs of beef; goulash;
macaroni and cheese; chop suey
(pork, cabbage and noodles and to-

matoes), baked in tho oven and well
seasoned; lamb potpie; Iamb stew,
with vegetables, then balje squares
of pastry and place one on top of
each service; braised oxtails; boiled
beef tongue, piquant sauce; creamed
cabbage and baked potatoes.

Baked dried lima beans, with
country pork; hot meat loaf, with
tomato sauce, chill con carni; corn
pudding, baked potatoes, 'peas and
coleslaw; hamburg steak, with to-

mato and onion sauce; clam chow-
der; clam fritters; oyster fritters;
oyster pie; fish pie; fish cutlets.

Boiled fish, with oyster or egg
sauce; baked fish, with filling; egg
cutlets; crab meat cutlets; fried
oysters, potato salad and coleslaw.

My dear Mrs. Wilson Will you
kindly print in your column what
to serve with a sauerkraut dinner

besides mashed potatoes, including
dessert? Thanking you for an
early reply, JHr. A.JC..C.

tripe in tiny dice and then chop suf-

ficient onions to measuro one nnd
one-ha- lf cupfuls. Now heat six table-spoonfu- ls

of shortening in a sauce-
pan and add tho tripe nnd onions.
Cookly slowly until the onions nre
soft and then add one cupful of
strained tomatoes. Season with salt
and pepper.

Oyster and Tripe Stew
Cut one-ha- lf pound of tripe In

small squares and then prepare
thice cupfuls of thin cream sauce.
Add tho tripe and

Two tablespoonfuls of finely
minced parsley,

One and one-ha- lf tcaspoonfuls of
salt,

One-ha- lf teaspoonful of pepper.
Twenty-fiv- e prepared oysters.
Heat slowly to the boiling point

and then simmer for five minutes.
Add one tablespoonful of butter and
serve.

Tripe and Rice Curry
Have ready
Two cupfuls of hot boiled rice.
Now place in a saucepan two cup-

fuls of brown sauce and add
Four onions, cut in thin slices,
One cupful of stock or water.
Let simmer until onions are ten-

der and then add
One teaspoonful of curry,
One pound of tripe, cut in pieces.
Heat until tnpc is hot. Now

place rice on a hot platter and then
pour on tho prepared tripe. Garnish
with finely chopped parsley and
pickled beets.

Creole Tripe
Mince four onions fine and then

place in a saucepan four tablespoon-
fuls of shortening; add the onions
and cook until soft, but not brown.
Now add four tablespoonfuls of
flour. Stir to blend well and then
add

Two cupfuls of strained tomatoes,
One green pepper, minced fine,
One-ha- lf pound of prepared mush-

rooms,
One pound of tripe cut into inch

blocks.
Cook gently for twenty minutes

and then season and serve.
Tripe Fried in Batter

Cut tho tripe into pieces the size
of an oyster and then season and dip
in a batter. Fry until golden brown
in hot fat nnd then servo with Hol-

landaise sauce.

The Batter
Break one egg in a cup and fill

with milk. Place in a bowl and add
One and er cupfuls of

flour,
One teaspoonful of salt,
One-ha- lf teaspoonful of pepper.
Beat well to free from lumps.

Pickled Tripe
Cut the prepared tripe in strips

one inch wide by two inches long
and then place in a china bowl and
add

Four onions cut tit rings and par-
boiled,

Two bay haves,
One dozen cloves,
Half dozen allspice,

and sufficient vinegar to cover. Let
stand two days before using.

Sauerkraut Dinner
Celery Scallions

Boiled pork Sauerkraut
Boiled potatoes Tomato custard

Coleslaw
Baked apple Coffee

Tomato Custard
Hub two cupfuls of canned 'toma-

toes through a fine sieve and then
add six level tablespoonfuls of corn-
starch. Dissolve the starch in the
tomatoes and then brine to a boil.
Cook for five minutes and then sea-
son to taste with salt and paprika,
and then add v

One well-beate- n egg,
One-ha- lf cupful of fine bread

crumbs.
Pour into well-greas- custard

cups and then set the cups in a pan
oi warm water and bake in a slow
oven for twenty-fiv- e minutes. Re-mo-

and let stand for ten minutes
and then unmold.

Of Interest to Women
The most elaborate typewriter etrhulit was made for' tho late Czarina of

Russia by an American company. Allparts of the machine ordinarily enamel-ed blnck were of a brilliant blue, in-
laid with mother-of-pear- l. The keys
were of precious African hory. andthe smaller metal jiarts were of solidgold.

Two of the greatest poems In the Eng-
lish language were written by chumscompeting ngalnst each other In friendly
rlvnlry. They undertook to work at
theso poems for six months and .thencompare results. Keats went to the
isie or wigni ana wrote "Endymlon,"
and Shelley went to n small resort on
the Thames and wrote "The Revolt of
isiam.

Vogue of French Blue
Because of the sentiment connected

with French blue and the actual fact
that It Is very becoming to most women,
the dressmakers are bringing out ac-
cessories In this color. There are
French blue handkerchiefs, slippers and
torklnrs; there are blouses of It made

of handkerchief linen; and one of the
foremost designers of tailored Milts In
th country Uses French blua blauum

THE CHARM OF HER 1919 POKE

V..

..
There's fcomelliiiip about a poke chape irreMslibly alluring. This season the milliners have not neglected to
take advantage of its charm. The under brim of the hat is of straw braid and the crown and top brim of
noelty fabric. The lloue the girl of the picture wears is made of ivory-whit- e heavy crepe silk, and the fea

lure of it is the embroidery so much in favor for the spring

Please Tell Me What to Do
By CYNTHIA- -

To "Curious"
I am sorry not to bo nbUs to obllgo

you, but I hao nccr heard that version
of "Smiles."

To K. L.
Itofer to the girls' club section of the

War Camp Community .Serlc(, In the
Wldener liulldlng, for Information nbout
how glrla can assist In tho program of
entering the enlisted men In tho various
clubs.

Able to Walk Alone
Dear Cnthla When going out with

a boy friend Is It necessary for me to
tnlte hli arm at nil? print what
one Nhould pay when hfr dancing part-
ner thanks her for n dance.

MAIIY JAXI3.

When going out with a joung man It
Is neer neevsary for you to take his
arm unless it Is very slippery or ou
are so sick you are not able to walk
alone,

When n, man thanks a girl for a danco
sho can graciously say "I am glad you
enjoyed It. I did. too." or something to
that effect.

Should Girls Dance

Dear Cynthia IIae Just read T. M.
ir.'s letter In your column nnd would
like to enturo mv opinion on dancing
.V. II JI . I do not think there Is any
real harm In dancing. I do not dance
myself, an I thought that I would never
caro to and, therefore. I never tried It.
Perhaps I am somewhat like Cynthia t
sit back and profit by others. Dancing
leads to many paths In life, good and
bad But I should say. "Danco on." It

a. real fnsclnntlng gamo ns long ns
you act sensibly about It. I thlnlc ns
much of a girl who dances as one that
does not. There nro ery many girls
who nre not allowed to dance, more so
In tho South, but are allowed to go to

THJ WOMAN'S EXCHANGE
TODAY'S INQUIRIES

1. Name. 11 Rood tame for tho bt. Valen-
tine's imrtr.

i. Whnt U the heart auction that rauw a
irrr.it dntl of fun ut the talrntlne
pnrtj?

3. I II lorrrrt to acknowledge an Imitation
to u reception or an at home?

4. At hat rood ue can be made of orante
and lemon nklns?

5. Wwt can be done, with the kitchen table
thnt ha outlived Its homo In Uit
kitchen?

0. Hou can old Ink stains be removed?

Washington's Birthday Games
To tilt Editor 0 Woman' raoe:

Dear Madam Con you ussct Karnes for
a WaahlnKton's Birthday party for ch Idrcn?
1 will appreciate any help you can slje me
In thin MISS AL

I cm mailing tho games and hope the
little ones enjoy the party.

"Adventures With a Purse"
To the Editor o Woman's Pant:

Dear Midam I hive read shout n soan
which helps to make your akin soft nnd
mnoth In the column of "Adventurer Ith

a Purae ' Can nu pleaae tell me where It
can b purchaaed and lt name? Dnea
roueo do any harm to the kln? Th; "k yu

In order to find out tho names of the
articles mentioned in "Adventures With
n Purse" you must send a
envelope.

If the faee Is thoroughly washed every
night a Utile speck of rouge Is not

,n hnrin (he nkln. Its continued
and henvy use undoubtedly makes tho
pores large.

A "Mother" Poem
To the Editor of Woman' race:

Dear Madam I on nearo a poem "near
Old Mothera." that I tnouniu very pretty.

.. ..I nave looaea ior ; .....rv......
of verie, but I do not seem to haie any
aucce.a In nndlnu It. ,1 wonder If you or
one of our laruo famllv could heln me out?

t eviin,i the noem here In n collection
of verse called "Our Mothers." n was
written by a Charles S. Ross.

DKAU OLD MOTHERS

I love old mothers mothers with white
nair

And kindly eyes and lips grown Boftly

With murmured blessings over sleeping
babeB. '

There Is a something In their quiet grace
That speaks the calm of Sabbath after-

noons i
A knowledge In their deep unfaltering

That far outreaches oil philosophy.

Time with caressing touch nbout them
weaves

The silver-thread- fairy shawl of age,
While alt tho echoes of forgotten songs
Seemed Joined to lend sweetness to their

speech.
Old mbthersl As they pass with slow-tim-

step, ...
Their trembling nanus cling gently to

youin a piicust'
Sweet mothers! As they pass one sees

Old garden walks, old roses and old
loves.

Dressed as a Valentine

To Editor of Woman' rant:
Dr Msdam I want to drees mr llttl

sir. .. Yi'.ntln. !"." dlatrlbutj.
favor ".'"' " 't
bold by tb older f ones. Can you
a prvttx way tor nor to drtaij 8h

r a -
&AiU''"- ..

places of entertainment which nre a lot
more harmful. IUSD K.

Loc Before Business
, Dear Cynthln During the summer

months of last year I was employed In
a storo so as to get enough money to-

gether to go to tho shore. While work-
ing I noticed my boss was very

to the fair sex, something which
I am not. Thev were Interested In him
also, as he bad something to l inter-
ested In. and that was money. My boss
was fllghtv and liked to Joko with the
girls, and hn would say to them, "How
do you get that way?"

Day after day tho fair ones would
mako dates with him. and this kept up
so long ho soon lost Interest In his busi-
ness. I tried to attend to it for him,
but being young and lacking In knowl-
edge on that subject I wps a failure.

fter a while the business, due to his
neglect, failed and he was bankrupt.
Who was tho causo of this? The women
wero mostly, and It was partly his own
rault.

I have learned a lesson from his 'down-
fall, nnd experience Is tho best teacher
nfter U. Now the question that con-
fronts mo Is, does too much Interest In
women folks mean disaster to men 'In
tho business world? I would like to
hear from your male readers, especially
those who have had the experience, their
Ideas on this subject. PAUL.

Wait for Him to Speak
Dear Cynthia I have been going with

a young man for ten .months steedlly
two or threo times a week. I loe him
dearly nnd think he feels tho same way
about me. Ho Is much younger than I
am, but ho says that does not make any
difference to him. I would like to know
If he loves me. Would it te proper 10
nsk him, and also what pro his inten-
tions, as he has never told me7 He has
a great many boy friends nnd he some-
times brings one along with him to the
house Do you think that It is right to
do so? IN LOVE.

I don't think It would be fair for

YESTERDAY'S ANSWERS
1. "Strlpplnn" the carmrnt to be dred at

home means taking out tiie old color
before applying: the new. It It has faded
In atreaks. Milk, cotton or wool can
ho boiled for a trxy fen minutes In
hot mii!) with a little waahlnr soda.
This tnukt bo only done for a ery few
minutes, as tho waahlnc soda ,la Dt
to hate a ahrtnklnr and bard effect
If the tolling laata. Ite tare to rlnte
In clear, warm water.

S. In dissolving- the dye mix It In amall
kettle before adding It to the large are
pot. This prevents spots en the gar-
ment.

3. To toko mildew oat, boll tho roods or
put It In the ami to root out the mil-
dew plant, and then to remoT the stain
aoak In jarelle water used with an
C4jual part of hot wnieri soak until the
stain disappears. The goods should bo
rinsed In wank ammonia water.

4. A rry artistic table rwnnrr can be made
from a remnant of brocade bordered
with broad bands of velvet.

5. In washing washable kid gloTCs leaYe the
soap tn the gloves, not rinsing, but
almply draining eg the sudst dry by
wrapping In a ton el.

6, When the fat on the stove takes fire
throw suit, flour or sand on It. It Is
highly dangerous to throw water, as
this onb frriU the flame. If It Is a
bad lire smotiier.lt with a rug.

all made of ruffles of white cheesecloth
or aome Blmllar material would bo very
pretty if decoiated with llttlo red
hearts. Ruy the tiny cardboard ones to
be had In the shops and tack or paste
plenty of them here nnd there on the
costume. Make a cap of red satlne to
resemble a heart. The wide part of the
heart fits right down on her head. Have
her wear white slippers and stocking
with red baby ribbon lacing around tho
ankles.

It's Hard to Tell
To the Editor of Woman' rage!

Dear Madan I hnve neier written to vou
before so I woulj thank you very much for
jour attention. I have a brother In France.
lie la in in rjeventy-eKnt- h Dlviiion and tnecomoany la this. II. K. A07 P. A. I'leaaa
can ou tell me when he ta coming home in
inO ,)E.MU IIUUU IjElMlgBT ir. w.

There Is no way to tell Just when the
various companies are coming home, as
no one really knows until they ere
nearing the Atlantic shore and definite
Information !h given out Wish I could
ba more helpful, F. C.

Think
That's

brand
delivered

Then
payments

THIBi orrra is good
nut aon'c aeiay tn m't wait until thotoday. Dimply tsltphon a us Sprue M02

In our ajuvrronm roo fas m

BONNET

Cynthia to give the young man's lnten- -
tlons slnco he has so carefully witnnem
them himself. My dear mile gin, aonitry to force a man to propose to you,
nnd don't ever ask him If he loes you.
Let him tell you. And until he does do
not give the Impression that you care
for him. It Is quite all right for the
young man to brln his boy friends to
your home.

The "Boys'" Girl
Dear Cynthia I am eighteen years

old, tall and slender and havo black
hair that reaches to my waist nnd Is
very curly. I havo deep brown eyes and
rosy cheeks nnd red lips that have
never reached their color by camouflage.

I havo six brothers, three older than
mysolf. Thev, of course, have boy
friends nnd often bring them to spend
tin evening nt our home, for our mother
loves to keep her boys at home.

Being an only girl, I am given many
things. Including n, musical education.
I can nnd have composed music hat
has been accepted by n publisher.

Now. when mv brothers' friends come
here, they always nsk for me to play
the piano and sing for them. We all
sing and mother joins us. Sometimes
we have games, but nearly always I am
asked to play.

Now, this Is what I want to know,
why do not the girls like me? They
speak when wo meet on the street, but
are not friendly otherwise, even the
g"rls that are In the prime Sunday
school class. I have asked them to the
hnus". but thev never come. The bovs
all seem to like me. and we nlways
have good times nt home, for I never
tro out with any of thorn. .Even my
younger brothers' frlrnds like mo to
plav indoor games with them.

Why Is It I can bo fr'oids with the
hoys and not with the girls? I have
'never asked them to n party, for I
have a notion they would not come.

Then whnt a party It would be with
only boys Is It true that when you
nro friends with boys you ennnot be
friends with girls? A SISTER.

Dear me, Sister, how many girls must
envy you those brothers Vo denr, It
Isn't true that you can't be popular nnd
good friends with both noys nnd girls.
"mi'wr, this Is truo: If g'rln get the
Imnresslon vou always nrefer the society
of boys In preference to theirs, thev
will grow to dislike you. The fact that
the girls do not come to the house wyien
Invited would not prove tney no not llKe
you. It's Just probably that you glvn nn
Irriefin'tn Inv station 'Why not give a
lolly party. Inviting the girls of your
Siipdav school class and some of the
boys that come to the house? Perhans
"II of them won't rome, nut soma will
nd this will give them n chance to see
what good times you hav nt your
vvuse nnd tij- - w'll want to come again

This will start thlnrs for you.
Has a reader a better plan to sug-

gest?

Thinps to Know
To keep sliver bright nnd avoid so

much polishing, pour boiling hot strong
borax water over the sliver ond let stand
a short while."

A little borax, water boiled In the cof-
fee pot twice a week keeps It remark-
ably sweet. ,

The salary of the Lord Lieutenant
of Ireland Is $100,000 a year, or 125.000
more than Is rece'ved by tho President
of the United States.

mn Wi --J
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CteS2!2y

You Can't Serve
It Too Often

For nobody ever had too
E3 much of this delicious
B "chocolaty" dessert.

THE DKSHEtlT THAT
KliVEK DlSAl'I-OINT-

Say "ftfri. MortU

lon't" uhtn you E3
a$k lor Chatolatt (3

Paiiing,
4tr4U44

TIIE MORRISONCU tJ
1815 Filbert St.m Philadelphia

i(W(itriPwMitgIMfllf
ONLY

TCsf.fV And you
get thi&

WOULD FAMOUS

APEX
Electric Washer

of itl Only $7.50 First Payment
all you need to pay down and you ret this

new. very lateat model Ami Klectrlo VVaaher
to your home.

you can par tne oaianc in small easr rooniniy
n payment.
Oat rour reaueit In

our store,

o nara otiwrrn earlonlv until iritn. v
bis rush tho last dar.
or call personally at

aSajlr all smiiew'.aurU- -

norar

WHEN A MOTHER WELCOMED
HER BOY BACK
A Whole Trainfut of Men and Women Watched, but Nothing EU&

in the World Mattered Only Those With Boys in the v
War Knew What It Really Meant )

ALMOST In a body the train
flew up and heads disap-

peared out Into tho gunshlnv Fehru.ary afternoon. Some one toward tho
end of tho car had started it and

There havo been plays of course
hlirh with grand emotion, but our
play suddenly staged there on the lit-
tle gray weather-beate- n station plat-
form Ah, dear reader, I only hope
somo time your train will stop at a
high moment such as ours did.

It was not fo much tho quiet-lookin- g

khaki soldier who limped slowly
down tho station platform: it was the
mother, who stood there transfixed
to greet him. I havo seen Joy-ea- rthly

Joy we will call it but we who
were In the windows saw heaven it-

self there as plain as the light of day.
In the eyes of a little gray-haire- d

mother. Half of the llttlo town had
turned out to greet tho returning war-
rior, but when tho tall, slim boy, with
two gold stripes on one sleeve and two
on the other, made his slow, painful
way down the wooden platform, there
was no shout. There was a hush,
and those In tho train windows wero
as quiet as tho others. They waited
for that mother to welcomo her boy.

of thorn said a word.NEITHER tho boy was In his
mother's arms, or was sho in his? Ah.
what mattered! Oh, how she kissed
him. and oh, how the tears streamed

Adventures
With a Purse

about the serge dress you
HOW early In the fall? It's prob-

ably as good as new except that It has
lost a bit of Its freshness. A new vest
or collar would change the whole ap-

pearance. I'll warrant. Particularly
should the vest I Baw today add a touch
of daintiness nnd freshness. It Is of
organdie, I think, with tucks running

..' nortn anu soutn, ann cuai unu
resulting In a very attractive design of
squares. Tho collar ono of those round
frilled collars opening In tho back Is
edged with pink. Some nre trimmed
with pale pink nnd others with old rose.
They are quite the prettiest vests I have
seen, and they cost but f 1.

The popularity of Amerlcnn-mnd- e

products Is stcndlly Increasing and tho
popularity of silk socks has never for a
minute been doubted. Hear then of nn
Irresistible combination containing two
elements of popularity American-mad- e

socks. The sign tells ono that these
Amcrlcnn-mad- e silk socks, once consid-
erably higher priced, have been lower-
ed to eighty-fiv- e cents a pair. They np-pe- ar

to be of good, heavy silk, nnd they
come In all popular shades, gray, dark
green, black and blue. Does his birth-
day come soon?

Here's a game the kiddles will adore,
and which Incidentally will help them to
while away many a weary minute of a
dull day. It consists of six
sticks of colored wax, and' the object Is.

.of course, to mold the way Into various
"figures. And such horses nnd dogs nnd
droll nnlmals will they fashion! Why
not get one, tho next time you are tn
town they cost but ten centB-t-a- nd

then some dny. when the "llttl-- st girl
or boy" Is fretful, produce tho game?
Then watch the smllo of delight spread-
ing over your smnll child's chubby face.

Well, have you routed out your spring
coat yet. and looked It over to see ir yvu
can wear It this year? And does It need
inw buttons? Or would the appearance
of your serge or cloth dress bo Improved 1

by new buttons? ir so, you win vvani
to know that one shop nas a vvnoie
tableful of buttons by the dozen of
dull browns, greens, blues or blnck, and
of all sizes, Jfor twenty-flv- o cents a card
A card, of course, contains n dozen but-
tons. And some of these, tho assurance
Is were originally double the price, Bet-
ter drop In nnd see them.

For the names of shops where ar-
ticles mentioned In "Adventures
With a Purse" can be purchased,
nddress Editor of Woman's Page,
Evevino Piibi.'c I.Enoen. or nhone
the Woman's Department. Walnut
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An Inexpensive Gift for Baby
If you have a new baby to remember

and cannot buy a costly present, make
a slumber net to throw over bassinet or
perambulator hood when the wee one
sleeps out of doors on pleasant days.
The slumber net may be fashioned of
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Sth Ave. at iOth St,
New York.
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down her mother's face. Those whoV
naa no boys In tho war, ah, what dla
they know of pain and aching heartsT,
Her boy was back, do vou understand.
back from death, back from red battle
fields that had seared themselves Into
her dreams. These wero tho things
tho tears and tho kisses said. .

In n. mlnutA It niw nvar thnf ! it
moments like these ever do die There' ?1
was a cheer and a shout and the men
and women nnd thn hnvn And frtrlM
wero shaking his hands and he wo Ij
wiping away tho tears in his own eyesfl
In? thrnmrV, tham nnA evflrvfWni, watf
happiness and there was no room for,
anvtning else. m

The last wo saw of tho soldier ho t

was making his way down tho station jl
D tart a wttl ltta tnnttiaH "ir tnn nt-- (in4 '
a very pretty girl on the other. By
that time, as far an the outdoors and
tho lovely little hilly town was con-
cerned you could hardly hear your
solf think. Thero wasn't room enough,
on sea or land for all tho noise they
wanted to make.

Dut things were a bit different on
tho train. Many a furtive tear wa-- l

wiped away, and as the moving trat.1
gathered momentum and this one and
that ono settled down again to tho
newspaper or magazine there was al
strange quiet, and there was that sigh
you give when tho curtain goes down
oh tho play that grips the heart and
leaves strange melodies singing in it.

fine brussels net flno enough to ketnut all small Insects and should be at
least two yards long nnd a yard and one.
half wide. Tho edge should be bound 1

wltn nuDon two- - lncres wide so thnt tns
weight of tho ribbon will keep the net
from blowing out of place on a breezy-day- .

Smnll weights may bo sewed to the
corners of the slumber net If desired.

For the Tired
Business Man

When Jim tells mo he's going to
have a hnrd day at the office, I
know It's going to need something
especially nice for dinner to maka
hlrri thp cheev. carefree husband I
married and on days like that I
usually give h'm scalloped oysters
because he likes them better that
way.

I heat and butter Individual egg
shlrrers, put In a piece of buttered
toast, cover with tho oysters, and
sprinkle with salt, pepper, nnd a
teaspoonful of Al Sauco. I baks
nll this In n hot oven until the
edges' ruffle, nnd garnish with toast
points and. lemon. It's really no)
bother nt all. It's the Al Sauc
that does the trick. After that
Jim's all pep and sunshine again.
There's nothing like It to make him
forget that he's a tired business
man Adv.
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COCOA

"ALL FOOD, NO WASTE- -

WILBUR 'S
CONSERVATION

RECIPES
show how to make ,a
number of dainty delic-
ious and economical des-
serts.

Sent free on request.

H. O. WILBUR S SONS, Int.
rhlladtlphia
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